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QUICK ROUGH DICING
The following techniques make for fuss free

prep suitable for most dishes.

Potatoes

Becausethey are rounded,

potatoes can be awkward

to dice. Theycan also be
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TIP: MODIFIED CLAW HOLD

board when peeled and

sticky to cut through

because of their high

starch content.

Carrots

Rootvegetablessuch as

carrots and parsnips can

be tricky to dice because

of their tapered shape.

Theirfibrous, woody

composition can also

make them tough and

slippery to cut through.

Because of the potato's
rounded shape, the

traditional 'claw' grip of
the hand guiding the
knife must be ad|usted

With the back of the

index and middle finger

stil! guiding the knife
blade, extend the

pinkiefinger and thumb

to polar ends of the

potato ;o hold a steady

Illustration John Burgoynr

1. Cuta peeled potato length
wise into quarters.

2. Make two stacks with curved

sliceson top of each so that the

base of each stack is flat gnd

steady. Cut each stack lengthwise ^=L__j_
into quarters.

3. Turn stacks 90 degrees andcut
horizontally to complete dice.

I. Holding the top to steady thepeeled
carrot, cut through the center r«o- thirds

of the carrot s length.

'f

3.With cut side ''acing
dewn on the bc=ra. cut

e3ch half in half lengthwise
to make quarter

4. Line up the c:~;r quar
ter-) next to one itother

anc cut horizon c^ly into

rou^h dice

4fr

%i£.
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Large dice
«" x'A'x »/4"

2. Turn thecarrot around and. holding
cnto the halved tapered end. cut down

Tie center length of the too starting
••/here the first cut began.

v..



PRECISE DICING

On special occasions when presentation is

emphasized, the following straightforward
steps willgive you perfect dice.

Potatoes

Carrots

3. Holding the cut block intact, turn

it onto its side and cut lengthwise

again into sticks.

w I. Cut the curved sides and

ends off the potato so that it

resembles a rectangular block.

4. Turn the bkxk to cut through the sticks hori

zontally to get perfect squaredice. •..;,.;. .-••''

C H (J a » t 9 9 9

2. Cut blocklengthwise into

TIP: KEEPING STACKS N EA

To keep neat stacks in place,when the knit-

isbeing pulled away, archyourhand over
the knife and hold the base of the stack in

place with your index finger.



2 Inches

Brunoise h 1/8"

Julienne 1/8"

Small Dice 1/4"

Batonnet 1/4"

Medium Dice 1/2"

Large Dice 3/4"

Tourner 1 3/4" x 5/8"

Basic Knife Cuts



• Quality knives arc Individually hand-forged from asingle
piece ofhigh-carbon, no-stain stecl.The blades arc
precision ground and hand-honed torazor sharpness
for precise and effordesscutting.

•The knife has a"full tang" which meansthe steel extends
the full lengthof the handle for safety and endurance.

• The handles arc made of a high-impact, non-porous

composition material, triple-riveted or molded to the
tang for a lifetime of use.

foGS) o ^6.

Paring knife
To peel and slice small fruits andvegetables.

Serrated Utility Knife
To slice tomatoes, citrus, salami and baguettes.

Boning Knife
To separate cooked oruncooked poultry and meat from
the bone.

Utility Knife
The mostoften used knife in the kitchcn.To slicecold cuts:
carvesmaller mcats.To peel, slice, and chop largerfruits
and vegetables.

Kitchen Shears
Multi-purpose utility shears. Molded handles for comfortable grip.

aension of the end of the blade into

the handlc.This promotes balanceas well
as strength.

Stainless Steel I

Made from a high carbon, stain-resistant

steel. If cared for properly will not stain or
rust. Easily resharpens. Hand-honed, razor
sharp and easily maintained.

O

Knife Handle
Either riveted or molded fiberglass/nylon.

Handles are constructed to be comfortable

and easy to grip.

Forged Bolster
Knives feature an extra-heavy,V-shaped, forged
bolster.The bolster adds weight for balance

andprovides protection foryourfingers.

Carving Knife
To carve medium sized roasts or poultry. Used to slice large
fruits and vegetables.

Long Slicer

To carve turkey and large roasts.

Chef's Knife
The most Important knife in the kitchen.To chop, mince,cut
and slice. Its wide blade lets you chop and dice without your
knuckleshitting the cuttingsurface.Weight aidsInchopping.

Bread Knife
To cut through the crustofbread or any otherfoods witha
tough skin and soft interior.

Kitchen Shears
Fully forged, heavy-weight, stainless steel construction. Comes
apart for easy cleaning and sharpening.

Cleaver
To chop through jointsand bones.Weight aids in chopping.

Fork
To hold meat or poultry Inposition whilecarving.

Asian Chef's Knife
To cut meat or fish into small pieces.The specially contoured
edge is perfect forchopping and slicing vegetables.

oaiDinDi
Sharpening Steel
To maintain cutting surface of blade.

Poultry Shears
Fully forged, heavyweight, stainless steel construction.To
separate cooked or uncooked poultry into pieces, at the joint
or through the bone.



Knife Cuts

Fine julienne: 1/16" x l /16" x 2"

julienne: l /8" x 1/8" x 2'

»♦ v o»»batonnet: i/4"xl/4"x2

czz
SMALL DICE*. 1/4" X 1/4" X 1/4"

n
MEDIUM Dice: 1/2" x l/2"xl/2'

LARGE DICE'. 3/4" X3/4" X3/4'

FINE BRUNOISE: 1/1 6" X 1/16" X 1/ 16"

brunoise: 1/8" x 1/8" x 1/8'

D

TOURNEE: 3/4" DIAMETER, 2" LONG AND 7 SIDED

RONDELLE: 1-1 1/2" DIAMETER, 1/8" THICK/

PAYSANNE: l/2"Xl/2" 1/8" TRIANGLES OR SQUARES


